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«“~ectrum of, 422 
Peroxides, cilect of, on determination of 
tecepherel, 600 
toxicity of, 707 
Petroleum products, syndets for, 575 
Petroleum sulfonate, calcium, in n-decane, 
lle 
Phosphates as builders for detergents, 552 
Phosphatides, hydrolysis of, 681 
plant, phytoxlycolipide from, 335 
use of, in oil-in-water emulsions, 435 
Phytoglycolipide, from plant seeds, 336 
Pine seeds, cifect of rancidity on viability of, 
176 


infrared 


Plasma lipides, nature of, 602 
Plastics, stabilizer for, 469 


Pelyethylene glycol menolaurate, effect 
sucrose monoester properties, 127 


Polymerized oils, visccus behavior of, 267 
Polyols, determination of glycerol in, 179 
Pelyexyethylene detergents, 542 
emulsifiers for cottonseed oil, 
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Polystyrene sulfonic acid resins, epoxidation 
with, 345 


Volyunsaturated fatty acids, alkali isomerizn- 
tien of, So 


Pork fat, antioxidants for, 448 
tert-butoxide, acid isomerization bv, 


Potate frying, effect of, on oil compoai- 
tien, 27 

Potate chips, stability of, 581 

Preduct specification, analysis of variance in, 


Propane, oil refining with, 76 

Vropy! gallate, antioxidant activity of, 597 

Propylene glycol, paper chromatoxraphy of, 


Protein, browning reaction of, with fata, 135 
cottonseed, solubility of, in hydrochloric acid, 


244 
complex of, with oxidized fatty acid, 52 


Pyridoxine in soybeans, 364 
Fyeiete derivatives, antioxidant activity of, 


Radiation, isomerization of oleates by, 1 
>-Radiation, eifect of, on hydrogenation of 
oil, 240 
on meat fat, 413 
Rancidity, eciTect of, on seed viability, 176 
Rapeseed oil, antioxidants for, 448 


melting curves of, 457 
specific refraction of, 163 


Rapeseed stearines, use of, in fluid shortening, 
28 


Rat fat, effects of dietary antioxidants on, 496 


Refining. methods of, 76 
of cottonseed oil, 445 


Refining loss, determination of, 233 

Resin acids, esterification of, kinetics of, 692 
Riboflavin in soybeans, 364 

Rice bran wax, hardness of, 327 


Ricin, composition of, 409 
isolation of, 409 


Ricinelaideylmorpholine, properties of, 99 
Ricinine, isolation of, 409 

Ricinoleic acid, morpholides of, 99 
Ricinoleoylmorpholi properties of, 99 
Rosin, hardness of, 327 


Safflower oil, bleaching of, by radiation, 117 
conjugated, Diels-Alder adducts from, 238 
glyceride structure of, 493 
melting curves of, 457 
polymerized, viscous behavior of, 267 
refining of, 97 
saturated acid content of, 41 
synthesis of dibaxic acids from, 405 
urea fractionation of, 
Saponification, methods for, 630 
Sebacie acid, preparation of, 675 
Selenium, catalyst for Diels-Alder adduct 
formation, 238 
Sesame oil, melting curves of, 457 
specific refraction of, 1 
urea fractionation of, 50 
Ss seed pre pe of, 199 
Sewage systems, cilects of detergents on, 605, 
567 


Shampoos, dermatologic aspects of, 626 
Sharples saponification process, 630 
Shortbread, antioxidants for, 448 
Shortening, consumption of, 14 
etfect of potato chip frying on, 271 
fluid, properties of, 28 
stability of, 
Skin, effects of surfactants on, 626 
Soaps, analysis of, 643 
dermatoloxzic aspects of, 626 
determination of, in oil, 680 
determining moisture in, 102 
economics of, 64% 
market statistics on, 
mechanism of by, 428 
optical bleaches for, 5: 
spray drying of, 640 
use of, in textile processing, 660 
Seapsteck, cottonseed, use of, in meal, 446 
Soda ash, refining with, 76 
slurry storexe of, 8 
Softeners, cationic, for fabrics, 590 
Seil removal by alkylbenzene sulfonates, 6 
mechanism of, 652 


Solubilization, mechaniam of, 428 

Selvent extracter, desixn of, 199 

Serbitel, of, on oil stability, 162 
paper chromatoxraphy of, 1 

Seybean alcohols, condensation of, 763 
Guerbet reaction of, 704 

Seybean flakes, extractor for, 19 

Seybean oil, untioxidunts for, 44, 167, 44% 
behavior cf amine-hexose reductonesn in, #4, 


167 
blenching of, 425 
by radiation, 
compunit f 
consumption of, 14 
determination of refining low for, 233 
effect of hent on stability of, 162 
epeoridation of, 
epoxidized, use of, in plasties, 469 
marcarines from, 10 
melting curves of, 457 
oxidized, determination of tocopherol in, 
son 
phosphatide hydrolysis in, 681 
prices of, 19 
refining of, 76 
saturated acid content of, 41 
specific refraction of, 
stability of, 597 
synthesis of dibasic acida from, 4056 


Soybean phosphatides, hydrolysis of, 681 

Seybean vinyl ethers, copolymers of, 347 

Soybeans, determination of ascorbic acid in, 
281 


oll content of, during sprouting, 364 
phytowlycolipide from, 335 
sprouting, composition of, 364 
vitamins in, during sprouting, 364 
Specific refraction, dctermination of, 163 
Sphingolipides, isolation and structure of, 
from plants, 335 
Spray drying of soups and detergents, 640 
Starch phosphate, seed coating with, 176 
Stearate, cyclohexylamine, freezing point of, 
GRS 
morpholine, freezing point of, 688 
Stearic acid, infrared spectrum of, 350 
thiol esters of, 192 
vapor pressure in paraffins, 479 
in peanut oil, 
vaporization of, Tea peanut oil, 472 
Stearic anhydrides, preparation of, 416 
Stearines, use of, in fluid shortening, 28 
Stearodiolein, crystallization of, 388 
3-Stearoyl-D-glucose, preparation of, 456 
Stearoylmorpholine, properties of, 99 
Stearyl alcohol, solubility of, in acetone, 366 
Stillingia oil and tallow, characteristics of, 69 
Sucrose esters, properties of emulsions from, 65 
Sucrose monolaurate, properties of, 127 
surfactant interaction with, 127 
Sucrose monostearate, properties of, 127 
surfactant interaction with, 127 
Sugar cane wax, hardness of, 327 
Sulfates, mechanism of solubilization by, 428 
Suefetion, mechanism of, 528 
methods of, 532 
Sulfides, melting point of, 699 ’ 
x-ray diffraction of, 699 
Sulfonated tallow acids in detergent bars, 461 
Sulfonates, mechanism of solubilization by, 
428 


Sulforation, mechaniam of, 528 
methods of, 532 


Sulfones, melting point of, 699 
x-ray diifraction of, 699 


Sulfopalmitates in detergent bars, 461 
Sulfostearates in detergent bars, 461 


Sulfoxides, melting point of, 699 
x-ray diffraction of, 609 
Sunflower oil, composition of, 388 
fractionation of, 38 
wviycerides in, 38s 
melting curves of, 457 
Sunflower seed, phytoxlycolipide from, 335 


Surfactants, analysis of, 6423 
critical micelle concentration of, 670 
ethylene oxide content of, 149 
from ethylene oxide, 542 
mechanism of wulubilization by, 428 
properties of, 572 
testing of, 652, 664 
uses of, 575 
in textile processing, 660 


Syndets, analysis of, 643 
aspects of, 626 
economics of, 648 
market statistics on, 537 
surfactant properties of, 572 
testing of, 652, 
use of, in textile processing, 660 


Von. 35 


T 
Tall oil, consumption of, 19 
Tall oil fatty acids, bleaching of, by radiation, 
17 


determining unsaponifiables in, 120 

Tallow, beef, crystallization of acids from, 467 
fractionation of, 
ulyeerides in, 

decolorization of, 264 

melting curves of, 457 
Tenseed off, melting curves of, 467 
Tetradecyl thiol enters, 102 
Textiles, uae of surfactants for, 650 
Thiamin in snyhenns, 364 
Thiel eaters, 
Tocopherol, antioxidant activity of, 597 

antioxidant antagonism by, 159 

behavior of, in menhaden oil, 159 

determination of, in oxidized fats, 600 
Tricaprin, solubility of, in acetone, 366 
Tricaprylin, solubility of, in acetone, 366 
Tridecy! thiol esters, 192 
Trielaidin, dietary, effect of, on rat lipides, 

203 


Triglycerides, determination of, 325 
nutritive value of, 10 
id, use of, in fluid shortening, 28 
ity of, in acetone, 366 
specific refraction of, 163 
Trilaurin, dietary, effect of, on rat lipides, 203 
solubility of, in acetone, 366 
Trilinolein, antioxidants for, 597 
induction period of, 16 
solubility of, in acetone, 366 
Trilinolen:n, solubility of, in acetone, 366 
Trimyriatin, solubility of, in acctone, 366 
Triolein, dietary, effect of, on rat lipides, 203 
solubility of, in acetone, 366 
Tristearin, hardncss of, 327 
preparation of, 416 
reaction of permanganate 
wit 
Tung kernels, toxins from, 586 
Tung oil, melting curves of, 457 
polymerized, viscous behavior of, 257 
prices of, 19 
Twitchell process, 635 


U 


10-Undecenoic acd, oxidative anaylsis of, 71 

Undecy! thiol esters, 192 

Undecylenate, methyl, reaction of permanga- 
nate with, 230 

Undecylenic acid, oxidation of, with perman- 
ganate, 675 

Unilever saponification process, 630 

Unsaponifiables, determination of, in tall oil, 
120 


Unsaturated fats, antioxidants for, 159 23 
browning reaction of, with protein, 135 “a 
oxypolymers, of, 135 

Urea, complexes of monogiycerides with, 482 
fractionation of fatty acids with, 501 

Urethane oils, properties of, 19 


Vv 


Vaccenic acid, oxidative analysis of, 71 
Vanillin derivatives, antioxidant activity of, 
401 


Vegetable oils, antioxidants for, 448 
consumption of, 
oxidative stability ef, 152 
refining and bleaching of, 76 
soap determination in, 680 

Vinyl ethers, copolymers of, 347 * 

Vinyl, polymers, plasticizers for, 584 

Vinyl plastics, stabilizer for, 469 

Vinyl modified drying oils, properties 

of, 
Vitamin A, antioxidants for, 401 
derivatives, antioxidant activity 


W 

plants, effects of detergents 
n, ‘ 
Waxes, hardness of, 327 + 
plant, of Arizona, 465 a 
Whale oil, melting curves of, 457 ae 


Wheat germ, phytoxlycolipide from, 335 
Wiley melting point, apparatus for, 109 
Weed rosin, esterification of, kinetics of, 69 
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1958 


Appointments for 1957-58, 31, 
(4) 27, (C4) 16, (6) 2 
Cellulose Vield, report, 1057-59, 

Color, report, 1957.58 (10) 
Mandardization of Lovibond glasses, report, 
an 


(2) 16, 


(7) 360 


Examination Beard, certificates for 1958-59 
referee chemists, (7) 34 


repert, 1957-58 (6) 287 


A 


Altschul, A. M. Book  Keview—Methods of 
Biechemical Analysis, Vol. V edited by 
Gliek, (7) 33 
See Frampten, V. I 
Amines, effect of, on cottonseed oil color, (8) 
1k 


B 


Review — Progress in 
of Fats and Other Lip- 
ids, Vol. edited by Helman, Lund- 
herg, and Malkin, (11) 16 
Editorial—Where on Earth Are We! (1) 
4 


Baldwin, A. R. Book 


the Chemistr; 


Bates, R. W. Editorial—The 40th Anniver- 
sary of the Smalley Committee, (4) 4 
Berry, D. A. Book Review——Film Formation, 
Film Properties, and Deterior- 
ation by Bragdon, (6) 34 
Bertram, S. H. Editorial—Dutch Form Fat 
and Oi) Section, (6) 4 
Black, H. Editoriai—Presidential 
WSs, (4) 4 
Blank, E. W. Book Review—1957 Supplement 
te Book of A.S.T.M. Standards, Part 
(Ss) 24 
Bond Award, rules, (10) 22 
Book Review, Alomiec Energy in 
(4) 24 
The Chemistry of Phosphoaminolipides’ with 
Special Reference to the Phosphatides 
of the Avian Egg and Commercial Veg- 
“Lecithin” by Van Handel, (3) 


Address 


Agriculture 


Clinical and 
Smith, 


24 

Chromatoagravhic Techniques. 
Biochemical Applications by 
(10) 25 

Complercome tric 
back, (4) 24 

Coameticon— Science and Technology by Sag- 
arin, (2) 23 

Dangerous Properties of Industrial Mate- 
rials by Sax, Goldwater, Harris, Har- 
ley and Fitzgerald, (4) 23 

Economics of Atomic Energy by Goldring, 
(6) 32 

Emutsions—Theory and Practice by Becher, 
(10) 26 

Engineering Materials Handbook edited by 
Mantell, (9) 26 


Titration by Schwarzen- 


Fata, Gila, Detergents Yearbook 1957 by 
Lundberg, (7) 33 

Film Formation, Film Properties, and Film 
Deterioration by Uragden, (6) 34 


Free potieste in Solution by Walling, (7) 


Higher Oso Aleohola by Uateh, (4) 25 

Numan Relations in’ Research 
Management edited by Livingston and 
Milberg, (5) 22 

An Introduction to Fluid Mechanics and 
eat Transfer, Wy Kay, (2) 25 

Ton Exchange Reaine Wy Kitehener, (5) 20 

fair den Lebenamittel- 
chemiker Wy (4) 24 

Laboratory Manual Distillation by 
Zuiderweg, (2) 

The Lipides, Vol, lil. Hiachemistry, Bio- 
aunthesixn, Oxidation, Metabolism, and 
Nutritional Value by Deuel, (6) 32 

Methods of Biochemical Analysia edited by 
Glick 

Vol. V, (7) 33 


Vol. Vi, (10) 25 
1957 Supplement to Baok of ASTM, 
Standards, Vart 4, (7) 32 


Part 7, (8) 24 
Organic Reactions, V 
25 
Organic Syuthenea, Vol. 57, by Canon, (4) 
24 


ol, IX, by Adama, (4) 


Plant Design and Reonamien for Chemical 
by Veters, (7) 


ANNUAL INDEX 


Committee 


Governing Heard, meeting, spring, 1968, (6) 


meeting, fall, 1054 (12) 
Journal Advertising, report, (7) 24 
Literature Review, report Vart 1, 
art tl, (6) 
Smaliey, ty sample program for 1958-59, 


( 
report, 5x, (6) 260 


(5) 20H, 


News 


The Powder Method in X-Ray Cryatallog- 
raphy by Azaroff and Buerger, (9) 24 

Progress in the Chemistry of Fata and 
Other Lipides edited by Holman, Lund- 
berg, and Malkin, 
Vol. IV, (7) 33 
Vol. V, (11) 16 

Recevt Advances in Gelatin and Glue Re- 
search edited by Stainsby, (0) 24 

Recommended Methods for the Microbio- 
logical Evamination of Foods edited 
by Goreshne, (12) 30 

Solvent Extraction in Analytical Chemiatry 
by Morrison and Freiser, (5) 20 

Surface-Active Agenta and Detergents, Vol. 

by Schwartz, Verry, and Berch, 

(5) 22 

The Systematic Identification of Organic 
Compounds. A Laboratory Manual by 
Shriner, Fuson, and Curtin, (3) 27 

The Terpenes, by Simonsen and Ross, (4) 
24 


Testile Chemicals and Auxiliaries by Speel 
and Schwarz, (4) 27 

Unit Processes in Organic Sunthesia, Sth 
ed. edited by Groggins, (12) 30 

Volumetric Analysis, Vol. fl, Titration 


Methods: Oxidation-Reduction Reae- 
tions by Koltoff and Beleher, (7) 34 
Brekke, O. L. Look Review — Plant Design 


and Economics for Chemical Engineers 
by Peters, (7) 33 
Brunius, E. Assay of Vitamin 
Burnett, R. S. Book Review — Recent Ad- 
vaners in Gelatin and Glue Research 
edited by Stainshy, (9) 24 
Charles. See Stansby, M. EF. 


A Oils, (4) 


Butler, 


Candidates for election, 1958, (2) 18 
Chang, 8S. S. Technical report on 
meeting, 1058, spring, (6) 22 
Technical report of the Chicago meeting, 
fall, 1958, (12) 19 
Celer, improvement of, in 


Memphis 


cottonseed — oils, 


hook Keview—-Textile Chemicals 
aon Auxiliaries by Speel and Schwarz, 
(3) 27 
Commentary A.O.C.S, Duteh 
Chl Section, (6) 4 
Fiftieth Anniversary of the 
Chemists’ Seciety, (11) 4 
The 40th Anniversary of the Smalley Com- 
mittee, (4) 4 
Guidelines 
in the 
Agriculture, (5) 
Memphis: City of Good Abode, (2) 4 
Presidential Address 1058, (5) 4 
Southwestern Research Institute, (12) 4 
The Third Cov of the Inte onal 
Soviety of Fatscience, (7) 4 
The U.S.D.A.. Foreign Utilization 
rogram, (%) 4 
What the 32nd Fall Meeting Means to Me, 
(#) 4 
Where on Earth Are We! (1) 4 
The Why, How, and Where | A.OC.38.— 
A.8.T.M, Relations, (10) 4 
Cottonseed, an improved method for prepar- 
ing, for oil content determination, (1) 
6 


Form Fat and 


American Oil 


search on Fats and Oils 
States Department of 


Cottonseed meal, N solubility in NaOll of, 
(1) 22 

Cottonseed off, improvement of color in, (8) 

Cowan, J. C. Hook Review) Organic  Heae- 

tious, vol, 1X, by Adama, (4) 23 


report, 57 54, (11) 508 
Technical Safety Subcommitices Laboratery, 
safety survey, (7) 41 
extraction, menting, 
eafety rules surwey, 14 
survey waste-water disposal, (4) 26 
Treasurer's Report 1057, (7) 24 
Uniform Methods, report, 1956-57, 198 


(3) 20 


report, 1957-58, (7) 470 
D 
F. Kook  review—Recommended 
Methods for the Microbiological Ex- 


amination of Foods edited by Gores- 
line, (12) 30 

Dechary, J. M. See Frampton, V. L. 

Devel Award, established, (2) 16 


F 
Fat content, in various meats and poultry, 


(3) 20 
Fatty Acid Producers Aware, deadline, 


(4) 
14, (6) 10, (7, 21 
judges, (5) 13 
rules, (3) 26 
withdrawal, (12) 18 
Fish oil, Bureau of Commercial Fisheries 
research program on, ( 8 
Frampton, V. L., Dechary, J. M., Kuck, J 
C., and Altachul, A. M. Note on the 
improvement of color in off- 
cottonseed oils, (8) 18 


G 


Goas, W. H. Book Review—An_ Introduction 
to Fluid Mechanics and Heat Transfer, 
by Kay, (2) 23 
Griffin, E. L. Book Review — Engineering 
Materials Hiandbook edited by Mantell, 
(9) 26 
H 


Hampton, B. L. Book Review—The Terpenes 
by Simensen and Kosa, (4) 24 
Harris, J. C. Book Review — Surface-Active 
Ageots and Detergents, Vol. 
Schwertz, Perry, and Berch, (5) 22 

Hickman, Howard. Hook Keview—Higher Oxo 
Aleohols by Hatch, (4) 23 

Hocrr, C. W. Editorial—What the 32nd Fall 
Meeting Means to Me, (8) 4 

Hoffpauir, C. L. Book Review—Solvent Ex- 
traction in Analytical Chemistry by 
Morrison and Fremer, (5) 20 

Heit, K. E. Book Review-——Volumetric Analy- 
sis, Vol. FUL, Titration Methods: Oxi- 
dation-Reduction Reactions by Koltoff 
and Heleher, (7) 34 

Hopper, T. H., award to, as 10-year editor of 
Methods, (12) 18 

Hydrogenated oils, catalysts in, (2) 


I 

Editerial — Guidelines for 

Research on Fata and in the 


United States Department of Agri- 
culture, (3) 4 


Irving, G. W. Jr. 


J 


Jefferson, M. FE. Kook Review — Atomic 
Energy in Agricalture by Dick, (4) 24 

Jenkins, J. W. Book Keview—lIon Exchange 
Resins by Kitchener, (5) 20 

Jehnston, P. and Kummerow, F. A. 
Kook Review—Methods of Biochemical 
Analysis, Vol. 6 edited by Glick, (10) 


Jones, E. P. Book Review—Chromatographic 
Techniques. Clinical and Biochemical 
Applications by Smith, (10) 25 

Joyee, F. retires, (8) 23 

K 
Kaslow, look Review. Systematic 


identification of Organie 
Laboratory Manual hy riner, 
Fusen, and Curtin, (3) 27 
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Tue Journan ov tne Amenican Ow Coemists’ 


Robe, KR. AL Rook Processes 
in Orcanie Synthesis, Sth ed. edited 
by Girecgins, (12) 

Kack, J.C. See Frampton, 

hummerow, FL. A, Reok Review —The  Lip- 
ides, Vol. Biochemistry, 
thesis, Oxidation, Metabolism, and Nu- 
tritional Value by Deuel, (6) 32 

See Johnston, 


Editorial—Piftieth Anniversary of 
Chemists’ Society, 


Law, T. 
the American Ou 


Lutton, K. 8. Rook Review — The Powder 
Method N-Ray Crystallography by 
Avarof? and Ruerger, (9) 24 

Variations in crystal structure within cer- 

tain isologous series of long-chain com- 
wounds. review of some basic 
eatures, (3) 11 


M 


MacGee, A. E. Book Review — Dangerous 
Properties of Industrial Materials by 
Sax, Goldwater, Harris, Harley, and 
Fitzgerald, (4) 23 
MacMillan, Duncan Book Review — Labora- 
tery Manual of Batch Distillation, by 
Zuiderwes, (2) 33 
Martinez Moreno, J. M. Editorial—The Third 
Concress of the Society 
of Fatacienee, (7) 4 
Mattikow, Matria Hook Review—The Chemis- 
try of Vhosphoaminolipides with Spe- 
celal Reference to the Phosphatides of 
the Avion Eee and Commercial Veg- 
etable “Lecithins” by Van Handel, (8) 
24 
Meetings of A.O.C.S. 
1958, spring, Memphis, annual meeting to 
open, (4) 18 
arrangements proceeding, (2) 16 
call to annual meeting, (3) 28 
committee chairmen named, (1) 14 
general report, (6) 26 
ladies report, (6) 27 
prizes, (6) 30 
technical program announced, (3) 18 
technical repert, (6) 22 
1958, fall, Chicago, committee chairmen, 
(7) 2 
comple te. pregram, (16) 18 
editorial, (8) 4 
exhibit pictures, (12) 
exhibiter list, (8) 23 
al report, (12) 1 
y precram, 
program committee, 
technical report, 
Membership of A.0.C.S 
Directory, none in 1959, 133) 
Dues, 1959, increase in, (6) 2 
Methods of Analysis revisions, 1958, (10) 30 
Micropenetration test, 7 
Milner, R. T. Book Review — Laboratoriums- 
buch fiir den Lebe hemiker by 
Beythien, (4) 23 
Cc named director of research on 
use of linseed oil, (4) 26 


N 


Northeast Section, meeting, June 3, 1958, 
6 
1958-50 officers, (7) 14 
Nerth Central Section, coverning board meet- 
ing, June 105m, (8) 25 
meeting, Mareh 26, 1058, (4) 6 
meeting, 2, 158, (9) 28 
1958-50 officers, (7) 14 
Nerthern California Section, mecting May 25, 
1958 (5) 18 
oficers elected, (2) 28 
1958-50 officers, (7) 14 


Obituaries, Cairns, (7) 36 
Clatk, G. F.. (4) 2 
Durkee, M. M., a2 
Gutkin, 
Otting, H. (1 
Sehienker, Hl. W., ¢ 
Wasum, L. W., 
Woodstock, W. 
Officers, 1958-59, (5) 18 
Oi content determination, preparing cotton- 
sed for, (1) 16 
Oil research program, Bureau of Commercial 
Fisheries, (7) & 


P 


Painter, J. J. Editorial—The Why, How, 
and Where of Re- 
lations, (10) 4 

Palmitates, crystal structure of, (5) 11 

ur, M. M., award to, as 24-year editor 
of Literature Review, (12) 18 

Pehle, W. D. Book Review - - Complexemetric 
Titration by Schwarzenback, (4) 24 

Porsche, J. D. Book Keview—Iluman Rela- 
tions in Industrial Research Manage- 
ment edited by Livingston and Milberg, 
(5) 22 

Powers, D. H. Book Review — Cosmetics — 
Science and Technology by Sagarin, 
(2) 23 

Presidential Address 1958, (5) 4 


R 


Report on Fats and Oils, by K. D. Willemin 
Sr. Cottonseed production declines, 
cottonseed oil gains independent 
strength, (1) 6 

The Cottonseed Support Program, (12) 7 

Demand fer soybean protein greatly ex- 
panded, (3) 8 

Enter, price, and solve our problems, (8) 6 

The eternal struggle, (10) 6 

Exports remain a large unknown, (5) 9 

Impact of hog numbers and lard produc- 
tion on the seybean imdustry, (6) 6 

A last look at the old crop year, (7) 6 

Leverage at work in cottonseed oil markets, 


(4) 8 
P.L. 480 vegetable oil agreements delayed, 


“Something Will Happen,” (11) 8 


Sociery 


Vou. 85 


Soybean meal comparisons, (9) 6 
Rini, Marjorie. report of 
meeting, 1054, spring, (6) 2 


Sallans, HW. See Younus, ©. 
Sho-t Course, 1954, chances in plans, (4) 20 
dates annonerd, (1) 14 
enrollment, (5) 16, (6) 20, (8) 16 
few net, C2) 
program announerd, (4) 22, (6) 20, (7) 
20 
publication plans, (4) 16 
Singleton, W. Hook 
Theory and Practice by Becher, (10) 
26 
Seuthweat Section, 1058-50 officers, (7) 14 
Stanshy, M. E., and Butler, Charles. Bur- 
of Commercial Fisheries oil re- 
search program, (7) % 
Stearates, crystal structure of, (5) 11 
Summerbell, KR. K. ook Review—Free Rad 
icals in Solution by Walling, (7) 32 


T 


Technical Correspondence, elited by J.P. 
Ilarris — Catalysts in hydrogenated 
cooking oils, (2) 22 

Fat content in various meats and poultry, 
Ch) 40 
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